
Lecture 10

ESU 009– Classification of nutraceuticals 
compounds microbes and minerals



Microbes (probiotics)
• Where the other groupings of nutraceuticals involve molecules or elements, 

probiotics involves intact microorganisms. 

• This group largely includes bacteria, and its criteria are that a microbe must 

be resistant to:

Acid conditions of the stomach, bile, and digestive enzymes normally found 

in the human gastrointestinal tract

Able to colonize the human intestine

Be safe for human consumption;

Have scientifically proven efficacy

• Among the bacterial species recognized as having functional food potential 

are Lactobacillus acidophilus, L. plantarum, L. casei, Bifidobacterium 

bifidum, B. infantis, and Streptococcus salvarius subspecies thermophilus.







MINERALS

• Several minerals have been recognized for their nutraceutical potential and

thus become candidates for functional food recipes.

• Among the most obvious is calcium with relation to bone health, colon

cancer, and perhaps hypertension and cardiovascular disease.

• Potassium has also been purported to reduce hypertension and thus

improve cardiovascular health.



Calcium

Magnesium

Manganese

Boron

Copper 

Zinc

Phosphorus
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Calcium: Essential for bone and teeth, maintaining bone

strength, nerve, muscle and glandular function, blood clotting.

Iron: Energy production, Hb, oxygen transport.

 Magnesium: For healthy nerve and muscle function, bone

formation.

Phosphorous: Energy production, phosphorylation process, bone

and teeth, for genetic material.
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o Cobalt: Component of vit. B 12 and B 12 coenzymes.

o Copper: Hb and collagen production, function of heart, energy

production, absorption of iron.

o Iodine: Proper function of thyroid gland.

o Chromium: With insulin it helps in conversion of carbohydrate and fat

into energy, treatment of diabetes.

o Selenium: Antioxidant, functioning of heart muscle, part of GPX enzyme,

o Zinc: Essential for cell reproduction, for development in Neonates,

wound healing, production of sperm and testosterone hormone,

7



Thank you

Mr. Rahul Thory
School of Bioengineering and Food Technology
Shoolini University
Village Bajhol, Solan (H.P)

+91 9466266628(Mob No.)
rahul.560@shooliniuniversity.com

mailto:email@shooliniuniversity.com

